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 ５種類の果汁飲料を各々蒸留水で希釈して、予備実験により決定した 5 段階 
の濃度（1 %, 2 %, 3 %, 4 %,5 %）の飲料を作成し、透明なコップと黄色いコ 



































































場合の閾値は 3 % 以上に分布し、黄色コップで飲んだ場合の閾値は 3 %を頂点
として右側に裾を引く分布であった（図５）。パインアップルジュースでは、透
明コップで飲んだ場合の閾値は 4~5 % を頂点として左側に裾を引く分布であ
り、黄色コップで飲んだ場合の閾値は 2 %を頂点として右側に裾を引く分布で
あった（図６）。グレープジュースでは、透明コップで飲んだ場合の閾値は主と
して 4 % 以上に分布し、黄色コップで飲んだ場合の閾値は 4 %を頂点として左
側に裾を引く分布であった（図７）。オレンジジュースでは、透明コップで飲ん
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Does drinking a fruit juice beverage in a yellow glass augment  
 
sourness and palatability?  
 
Yuka  Yamazaki 
 
 
Department of Eating Disorder and Dysphagia  
 
Graduate School of Rehabilitation  
 




It has been said that the color of food and drink is the factor that strongly impresses  
 
us at first and greatly influences palatability. Yellow is a candidate color that augments  
 
appetite and sourness, but there are a variety of perspectives and no consensus has  
 
been reached as to how yellow influences tasting sourness and appetite.  
 
 In this study, it was investigated whether drinking a fruit juice beverage in a yellow  
 
glass augmented sourness and palatability in young healthy adults. Five fruit ju ice  
 
beverages of “apple”, “grape”, “pineapple”, “orange”, and “grapefruit” were drunk in  
 




In the experiment 1, sourness and palatability of the beverages in a yellow glass  
 
were evaluated before and after drinking and compared with those in a transparent  
 
glass. With regard to sourness, the score was negative only in cases with a “grape”  
 
juice beverage both before and after drinking. The score was positive with other  
 
beverages and sourness was more strongly tasted in cases with a yellow glass than in  
 
cases with a transparent glass. With regard to palatability, the score before drinking  
 
was the same irrespective of the color of the glass only in cases with a “grapefruit”  
 
juice beverage, whereas all beverages were evaluated as more delicious when they  
 
were drunk in a yellow glass after drinking.  
 
In the experiment 2, five kinds of beverages were diluted with distilled water to five  
 
concentrations and drunk in a transparent and a yellow glass to measure the threshold  
 
of sourness. In general, the threshold of sourness was lower when beverages were  
 
drunk in a yellow glass than in a transparent glass.  
 
 When yellowish beverages were drunk in a yellow glass, sourness was  more  
 




delicious than in cases with a transparent glass. However, when beverages such as a  
 
“grape” juice beverage, the color of which was markedly different from yellow,  
 
were drunk, the effect of the yellow color was observed only in part. For enhancing  
 
taste and appetite, the results suggested the necessity to consider not only the color of  
 
glasses and dishes but also effective combination with the color of beverages.  
 
 
